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The ſeruice at dinner. 
56 —— and Muſtard. 

Capons ſtewed in white bzoth. 
A pettel of Aeniſon vpon bzewes, 
Achine ol Beef t a bzeff of mutton boyty. 
Chewetso2 ppes of fine mutton, 
. Th:egrengc&ſcin adiſh, So:zrel ſauce, 
Foz a ſtubble Goce muſtard + Uinagre 
; After Alhalowen dap a Swan, ſanes 
Chaudzon. 


; APigge. 
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A dubble Rib of Beef roſted, ſaute pepper 


und Uinagre. 
A lopne of Uzale oꝛ bꝛeſt, ſaute D-enges. 
alt a Lamb oz a Rid. 
_ — — _ — wine ink, 
e creept it be hpon o 
T wo Der ina Diih. 
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And pour Caport hem bay« 
by it Hin tair mater ia 
to keep it faire, and thas van may bevple 8 
2 Dutton any this 
lozt- . 
Tafiaen Tapas ln 
YLice pour Lemmons and pnt them 
manner and pat te them bike 
Atme and Note water and ſo boyie then 
and ur ttib then be tender. Then tak 
ide beſda⸗ tha hau wherin your'Capea 
is bopled: and put there imad 
whole pepper & red — Bardories, 


a little Tame gadSd:s of Warob. Let 
them bople wel — — til End be als 
molt bopled awap,thatyou 
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Sugar, and then laye you Capon vpon 
torwes due an an fo pare your ot 


Toboyl | 

12 esc boi i 
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— — — 
nes in — — crops 
fo: makin — ws, 
boy your gof your eh mano 
— — 
— —— Z 
—— bople nomoze when 
yon thickned it faz it wil quai T 
cut 


cut᷑ lippets in a ptattoraupilapin nur 
r 
| 51 
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; and volkes of Egges, and Dugar age 
deale,and ſalt but a little, and ſet your 
bzoth no moze on({he fire fo: quailing and 
terme it in without: fippets. 


Toboyiea Cony Kun- Puig inihis 


Ta ke pour Cony and flephim, e leatie 
on the cares and wache it faire, and 
take grate B2cade, 'fwoete-ſnet nninced 
Me, Cazance and tome dne hear, 

nirtall, winter ſauer p, Me 
and 


v3 beets fut margerum, 
beacbes fie; andſeaſon if 'with C 


Pace 
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Wales n iter tot vont dzotfytaſle 


2 ter pon — — 
o2 elsa grapes, Coꝛant an iet um 
— Mergtous: Salt, grated Bad and 


ra little, and when (tis voplid :liy 
diſh with Soy. and ſo ſeruꝛ la. 


To boyle Chickins or Cap.. 
ri boyle them in faire water tilthep 
de tender. Then take Bread ziivſſrep 
ft in the b2»th of them, and withithe 

poſts of foure oꝛ fue Teqes, x U 

q 7 white Mme ſtraſne it und her eit 

ron pour boch and pour Capon im it. 

Then take Butter, ner ſiy anvorher ſmal 

het ds, and chop them into it. and ſo ſerne 

em fo:th vpon ſops of Bzead. 

Lo ſeeth Chickins in Lettice, 
Alte a neck of Hntton with a Parow 
bone and ſo ict it ſtethe, and w it 

clean 


a 


it ann ruin it, and put 4n;your- 
bins, Then fake a gan L 


and put it into the pat todhdrk it. 


little 
Sagar e cut o and lap them an, and 
put on the marowe and ſo (eruc them. 
Ta boyle Chickins with hearbs. .... 
T © your Chickins and. ſcaide them 
and truſſe the winges on, 2 put their 
fiet vnder the winges of your Chickins, 
and ſet them on in a little pot and ieum 
them faire, when they hane boyled:put 
in @pinage £2 Letuice a gad deale, and 
Rofemarp,[wert Butter, Uergious,ſalt, 
ama little Sugar and ſtrained Jae 
with a little Mine, andcut ſippeta, and 
ſerae it out. 
So may you 2 Mutton, or Pigions, 
or Conny. 5 


To ſeetk Hennes and Capons in Winter, 
in white Broth. 
Take 
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and laye the Sparrowes 
Faid bzoth, e in the ſ@ething put in a pece 


A BOOK 
Sinamon, Ginger. 41d 
togithet, and 


fins, Sugar, and Sinamon, 

thentahe e arte utter anda titete 
kep it cloſe. And whewit 
is enongh: ? ck ops in Platters and | 


To ſtot Sparrowes 
Tame Ale a pottell;, oz after 
moze 03 lefle by your di- 
cretion, and ſet it ouer the fire fo boyle, 
and put in your Sparowesand ſcum the 
— — Onions, Percely . 


th Clones ano aw 


oppon with the 


ert butter am Uergions if nid be. 


For to ſtue Larlces. 
Irſt take them and dꝛaw them clene 
and cut off their ft, and then take a 
god deale of wine in a platter, take 
a god deale of Parow,+ put it in the 
Wine e ſet them on a Chafing diſhe, and 


let them Kewe there a god while, —_ 
ake 
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and take a little Dugar, — 
angufewtrumes of manchet Baead and 
patthem info the Larkes,and let them 
tue altogither, Then take and cut halte a 
nr thert — — 
a Dic 
„ 


eloſwete \Sutter.Perboyle theLarkes 
befo2e: and then bople them in the ſame 
Ever amd 


1 an Te boyle a Duck. 

elle the Duck with ſome gad Pw 
bones:922 Putton, and take the 
” beſt at the þ29th, and put therin a few 
— — — 
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with Uergivus, und a little Wuger, and 
watt, anda ttttie muied Pepper, Lake 


and ſet him on the Mts and 
let him ſeeth, and ſcum him cleane, then 
Traine a liitis ease and putitin, lice 
batida defen of Ontons, and take whole 
and puf it in, and ſeaſon it well 
Uorglous,aud coner it clom ans let 
it dis till it be inoughe, Then pat it in 
aplatter ans ſerus tt without o. 


' | © ToboyleStockdous, 
YCethe them with IBafe , oz Mutton. 
Take the beſte of the bzothe and put it 
in a Pipkin, and put there vnfo Onions 
finely minced, and a few Coꝛamitꝭ and ſo 
bople them till they be very tender, and 
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take a little Aergious half adith of ſweet 
butter and « titel Du, arid let them 


AX BOOK, 
An other to flaea Neats foot. 


ear the Onions iu Puſcadell: and 


therints xff#we CTozance: | 


To Ne: a Ly of lea mytop 3 


— — 
bcutit itt ſmall precaa: put i in⸗ 
—ͤ— aud pat 
bett of the b2oth: aſmcuh aa ball 
canbrayourLtÞutton: your Lemonnes bees 
(ngRKticedbery thin and quarteren aus co⸗ 
zante:putin pepper grote beaten, and 
let them bople tagither,aud whon they be 
— — 
aua, ngar, Pepper grote beaten, and a 
ittftofanders, fo lay it in fine diſhemtipen 
s. It wil make iy.mefle fo; the t 


—_— „diane vn baer egg 
— kinde of bearbs tha 


y ſerue therumo. 1b 
When 
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your Putton is well boxies 
n Vi beſt of the bꝛath, and put 
1 — 
naps — Comes and hat 


— = of white b ere ae 


epper grote beaten, and a little 
panda tte Gagar,and — 
ie 


Deere am dare, e 


acraſt of ,, Fenai rates, 
taken out) and accoaping a5 pa 
tient in A ther he colde hotherks 


ed 


ſome Monk let them boyle togithet- } 
— in Pianes, e very little ſalf. 
Chis is r * ue 
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225 


anne {mall 
feete, 
pores, 
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that 

Cock 

Ea red 

AK 

* and beate him 


nc tends 
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him 
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vos, und Le being ſcrupou, 

cd An D νν,Eê D pain with all the 
quarters ot che Cock. Pat in a quarter 
ofa pinte of —— — pinte . — 


— — I vou p 


— ; 


in the woth: and thicke it with Erained. 
152ead: putting therin grote beaten pen: 
per, and a ſpanefuli of Wnagre : and, tet. 
i boyls foe what eee 


pon your meat. 


Tamake 3 
— wine ami 
it, then put therofo;ninced- 


Tome nite Pukdngzf ther: 
Hogges Lover, | Hi 


Y® Wa the Liner: and 
beate it in a mozter,and then fraine 
it with Creame:and put therto fr yolks 
of Eggers, and the whiteof two Egan 
andgratahaife a halfepeny lofe, of light 
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of Ttemele rotes:and let them ſoke-jn it 
l night: and put therito vii. polkes of 
Egg es: ara a tutie pepper, Cloues mes 
and alkruu, anna god deeis of i of 
Berl: —— Laor ns 
ws. 


>b+ Ton — 


Fee 


it in a Moꝛter: and when it is 
inougd : put ie ina veltil4 put to it iu 
et polkspiQurces pepper:cloues an 
Mate and uit. Then take vour.Guftes 
clene wache ddand cu then with the foze 
ſaid ſtuffe: then boyle them , hat done 
ruethem fest- 1 


2 FRY 127 


1 


— — ina 
ot. 


DEA it 
* — it 


K BOOK. 


katre, and make it holom as van u ỹKta ; 
ret rat, and abe yoar 
Bzead, and Apples chopt fine, then take 


e Tarnep,then kae 
faire water,andifet it on the ura, and let 
it bopie oʒ ener pou put in your Lurneps 
then putt in a godpace of. ſwete But⸗ 
ter, and Claret wine, and a bittie Uinas 
gre, and Roſemarye,and whois Pace, 
Sugar,and Cozance, and Dates quarte- 
red, and whenthey are boyled inongh:the 
wrt they be tender, then ſerne it in. 
4 + "4 


Nr 


S Sens 


OF COOKRY. 4. 
runce, Dates, ſugar a iiffte ſalt ebutfer. 

Thicken if with yotkes of Eggos,Uer- 
COUT N it in. ©: 


ins Tench. | 
Tan — 
Ms rn 1 
— mae gy dtp Ao 


ted enn, att; Pepper, ſugar and Bi- 
namon, aud polkes of rawe 
in the Ton- 


miungis it togicher, anvparet 

ches hals. en put it in a platter with 
fars water ans tet butter ana tutu it 

in ie and (et it in the Duel 

ohen it is invugh : ſerus it in ith fip- 

FF 


To malce a 2 in * roots 

Taue your Cart rate t ſtrape it faire 
then take ane nie j cat out all the 
meat that is within thyrotand make it 
bolow. Thenmake poarpudding ſtuf of 
the liner ola Gare 83 of a Pig. with gras 
tedbread,,Cozance;cicues e mate, dates 
ao: 


A BOOK; 91 
berry finaltzidperboyle it ere you chop. 
it: ſo don:poticinyourtholotve rot. A 

foz the bzothiteakemmatton udtmith a- 
rance, Carets ſliſte, Salte: whole Pace, 

ſwert butter: Uſtrgious i grated 3B 
 andfoſerneitfayth bponiippets”?*!/. /* 


4 31 }; fp 
A purkling ma Cowammbet.. .5 
the meat that is within it;thentMe' a 
Liner of a Tan e Jaigrand Grapes: a: 


ann let your bzatþ hayie's2 euer you put 
it in. Theb2oth muſt be made of utton 
bꝛoth. Uinagre t Butter, ſtrained bzead 
and Salt and ſo ſerue it aut. 


How to dreſſe Neats tungs. 
Irſt bople them cili chepbe very ten⸗ 
der, then make toſtes of þzeade: and 
toſte them till they be very Mack tht 
waſh the ſame totes, in faire water and 
put them in a faire earthen Mell. And 
then put to them fleſhe bzothe, Ginagre, 

| red 
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red wine, Sinamon and Ginger, e train 


altogither: ſv that it be not to thicke 
n pet fhervtoſugar and ſlt:and bople - 


Keats tunge and lice — 
— —— 
A boyled Sallet. 

TAE Spinat and boyle it and chop 
” ſt ans ohen ie is chopt: poure it in a 
little Pipkir,with Cozance ſ werte Bat» 
— when they are boptedput 
a and are bop 
it in a Diche, and lay ſippets round about 
mine Sugar bpon them and ſerue 
them out. * 
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, 
* 4 
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r 
put it into a Caudzon of water, iatte, ans 
Volt, and the herbs, ana letthem bovle a 
paitty while, then put in the Fiſheand a 
god quantitie of Batter, and tet them 
doyle a god while, and you tall haue 
your Pike ance . Fo1alithels Filhes 
aboue waitten if they mut be oel: 
take ſauce foz them, Batter, Pepper and 
Uinagre,and boyle it vpon a chafingdiſh: 
and the lay the bzopled fiſh vpon the diſh, 
but pepper and Uinagre ouer boyled,and 
alſo if you will frye them: you mulk take 
2 godquanfitve of Percely,after the fiſh 
isfryed, put in the percely,into the Fry» 
ing Pan, and let it frye in the Butter, 
then take it vp. and put it on the fryev 


ARO 
—— ten) AT 


How to ſceth a Chap. 
(Cut the th2ote of your Carp, and ſans 
7'the bid in a fanter, tube pour 
and ſ:oure-hinr —— ant þ 
andthe Guttes, and ſeaue the Liner and. 
the fat inthe belly ofthecarp, (et on vour 
licour, Mater and Salte to ſeth him aud 
when pour dre ſa thes: put in your 
carp 92 euer he he dead, aud take god heed 
fo: ſp21nging out of the panzfo2 it is euer 
nab to ſœthe Fiſh quick fag it maketh the 
lich to eat hard. 
Take the beſt of the beoth and a littie 
red Mine, god ſtoze of Wergions,newe 
Pell, with the blood of the Carp ſtrayned 
t ſo put it in apipkin with.cozance, whole 
Pepper and boyle them altogither. Put 
cherto half a Diſh of wert Butter, and a 
little Time, and Barberies if pou haue 
them. And when they be well bopled:(ca- 
ſon it not to ſweet no2 to ſharpe, and then 
pours it vpon y3ur Carp. 


Toſceth Roches, Flounders 


or Eclcs. 


Pake 
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vit god bzoth with new Ve@s 
| ta Uergious, Salte;Þer®' 
alpen ti Time, and not much Roſes 
Mar p Pepper. Vo ſet it vpon 5 n 
and bot it. and when it is well boyled: 


pat 6 den Roben Amma, Celes.and 
atterle wat Butter. = 


e herb a Gmund. 21782 
Orne Surnaeb ire back, and 
faire waſh and let it ta water, um 

ſalt, with the fiſhy ſide vpward. 
And whenitis well ted fakeſome of 
deft of rt b2oth it du iH ess 
faire ſuater t pak to it nem Neſt, a 
bergious,ptrcely roſe mar pa little 
a pete of ſwœrt Butter and 
and let it boyle in a pipkin by it fear e 
be well boyled. And then when pou ſerue 
in pour Gurnard: poure che ſame bꝛoth 
vpon it. 1 
To ſeeth a dory or a Mullet. | 
Mau: your b:oth light with velk oute⸗ 
what ſauery with Halte, and pat 
therin a little Roſemarye, and when it 
(@fheo:pyt in your Filhe and let it ſ@the. 
C.y, very 


1 


- wary ſoftly.” Cake faire water am 
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gious a like muche, and put therts a 
tle new Peſt, Cane, whole pepper and 
a little Pace, © dates ſhed very fine and 
boyle them wel togither. And when they 
be wel bopled:take the beſt of your bzoth 
that pour fiſh is ſonden in, and put to if 


Io ſeeth Turbut or Cunger. 
"Qtou water and malte, and ſeaſon it 
\ well. If the Torbut ve great: quar- 
ter him into fotze quarters. M it 
be (mall:cut him but in halfe. If it be 
Burt: ſieth it whole after this ſozt. 
When your Licoure doth (@the: put 
in your fiſh and let it (@th very ſoftly til if 
be ſodven inough, and when it is ſodden: 
take it not v til the licour be colde. Then 
take haife white Wine, with Uinagre 
and the b:oth that it was (odden in,and 
lap the iich in it to louce. Cungar, Stur⸗ 
and all Kiſh that is to be ſouced, in 


3 your 
0 urgion 


von > ns 
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and tay them vpon a faire white cloth and | 
ſrineke > tio whith Saltt bpon them. 
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Mai Bake Meates. 
4 : 
92 * g | 


half a doſen polkes of 
ſodden and ſine minerb 
Ronny”! Seaſon it 


| 


vd Hatt: natou and 1 
verp little pepper, a hãdſul of 
Sugar and Uergious and ſome and 
lo put it wto.yoar * 

78 SG 
472 en 


n 1390 
"Shree your meate and duet togither 
"five. eaſon it with Coyes z 
-Pepyer and ſome 
. CazancesandPaunes, An Sr 
- Four pyrG h ant 1 44 0 nyt 
ou d (0; 3311 63.01 i: en 
1113; iiTobgkea Neats wns . ? 
Sœetde your Neats tung very fender, 
and lice it Piguwade ices, Maſhe 
it with Uergious,ſcaſon it with Pepper 
and Salt, Sinamon aud Ginger. 
Chen lap it into vour Coffin with co- 
zante, whole 
ſmail minced, with — — 
ſwerte Butter, ſome ——— ſome 
Dates being very (mall en 
thet in ſome Uergnous. Sunne 


To bakea Pigge, 791 
Jen lea it, — 


ws gi q 1 2M 
1123} For Nec biene 


opt all thatelen which iswithin his bete 
and waſh him clean and perbapl himnſeas = 
ſon it with Cloues, Mate. Putmegs,peps 
per and Malt, and fo lay him mthe paſte: 
, With gwd ſtwe of Butter. Ihen ſet it in 


ene irbe bakedanough. 


£35 * Te lube .. 
Tae vou Baron and boyle it. and 
it wil > Wercely:;; and dae 
—— 
boyten: ſtuſte it and let it boyte againe, 
Seaſonttwithpepper,Clones and Pace, 
. 
neee 


bn, 20Nt ITokuke Ciichens . 
REaſon them with — Sinn 
mon, Ginger and lome Pepper. 

So put them into pour Coffin, and pn 
therto Cozance, Dates, mies, t (wet 
Hutter a es Dr. 
And when thoy be half baked:put in foms 
Stirup of Uergious,+ fone ugar,ſhake 
them togither and ſet them into the ouen 


| Bake Sparowes, Larkes, 02 an} 
2 * Cuy. kinds 


. A'BOOK, 
kinde of ſmall birds calues ſtete oa thieps 
tungs, after the ſame manner. 


To make a Chickin Pye, 
YSCalde the Chickins, dzawe them, 

and pull out. the b:cſte bones. Then 
ſeaſaon them with Cloues and ate, pep⸗ 

per and Malt, and if vou haus them Gras 
pes, 02 Goſeberies, when pou haue ſd 
don:make paſte of fine flower and pat in 
pour Chickins, and ſet the in the Muen. 
Then boyle foure Egges hard, then take 
thepolkesand fraine them with Aergi⸗ 
ous, and put Sugar therto and pat it info 
pour Chicken Pye when it is half baked 
And when it is ready to be ſerued in: an 
noynt it ouer with Butter, Sugar and 
Roſewater. Then put it info the Ouen 
till pou ſerue them in. | 


To bake Chiclans without fruit. 
Ealdn your Chickins with Clones, 
mate, and pepper Lay them into pour 
mgar. s whole Pace. And when they 
be well baked: put therto Uergious,and 

polkes of Cgges ftrained,ſhake them to- 


* © 


. ,4- 8-6 03308 
LEP 7) To bake Pigeons. 


CEalon them with Popper, Bake, and 
'Uergious, amd txve them it your paſte 
and put to then ſwerte Batter, Goſtbe- 
Ives, and two oz thee ſponefallof Ner- 
Io bakeCraneor Buſtard. 
Pee gener 


tie, and then tale werte Larde -'0 
— with all, then put it into þ 
Coffin, and tak? Pepper and Walt,and 
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4 — ſtoze e Be muſt 1 
aue houres baking. ; 


- 1 Tobake FefigtarPartrives. © 
2. Fefanto2Marerage,as you 
pour Capoa, with Pepper. ans 
Halt andd2awe them with — 
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Howto bake Comes, Nabets or) Hares, 
with fruit or without fruit. 
F Eaſon them With Pepper und alte, 
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Mace, mall Raiſins, Ahnondes blanched: 
and ſmall ſhꝛed and grafed Bꝛeas. 

Take Peares alſo ſodden in Ale, and 
may and ſtraine them with the lame Li- 
cour, and put thereto Baſtard and Nou 
un put it into a pan and ftir it on the fire”. 
til it be wel ſodden. Chen make little co 
fins and (et them in the Duen till they be 
hard, and then take them out againe aud | 
pat the fozeſaide Licour infothem and io 
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it as thick as vou tan, ſo that one perte of 
the Lard touch not an ofher. 
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your ꝓye is baked:put to it two fponfuls : 
sf Claret wine,and ſhake it wel togither. 
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